APPETIZER

Dushi Antojo

Funchi hasa cu Keshi - $6.00

Arubian Cornmeal fries with cheese. Go Local.

Arubian Pastechi = $6.00

Deep-friend half-moon pastry. Cheese/ Chicken/ Beef

ATUDIAN CrOQUELEE wrevreersersosessessossoss oo sss s s e e $6.00
ArUDIAN CReese Ballg - errsumsssessrmssisssssssessissssssseessismssssssessssmsssssssssssssssssossssssssssssssos $6.00
ATUDIAN MR LUIQ #ererereessessesss oot s $6.00
SRIPIMN COCKEATL =rrreereeesevs v ses s e e $12.50

6pc fresh Shrimps, served on a bed of Romain Lettuce with Avocado, Red Onions, Cilantro with Rich's Cocktail
Sauce.

Fried Calamari =i $8.25

Tender Breaded Calamari rings fried to perfection. Served with Rich’s Garlic and Marinara
sauce for dipping.

Crab Cake - $13'00

Made with jumbo lump Crab meat served with the perfect combination of seaweed & sweet
and sour sauce

Rich's wl'ngs 4 5 Lo $6'.00

This is our famous marinated oven baked Rich's wings. Served with the choice of French Fries
or Blue Cheese, Celery and Bbq sauce.

Rich's Nacho's =i $14'{}0

Shareable Tortilla chips, Carnitas (pulled pork) or Chicken, Guacamole, Sour Cream, Green
Onions, Black Beans, Onions, Pico de Gallo, Pickled Jalapeno & Cheese Sauce

Rich's Ceviche =i 514.{}0

Fish, Red Onios, Cilantro, Pica di Papaya, Lime, Tortilla Chips

Escargot in Garl I'c ..................................................................................... $ 10'50

Cooked in a creamy garlic herb butter sauce



SOUP

Soup of the Day ........................................................................................................................... $8.00

[Ask your Waiter)

Sopa BOba ...................................................................................................................................... $5_00

A traditional Dominican light vegetable soup.

Sopa AAZEECA e $11_00

A traditional Mexican Tortilla soup, dried pasilla chile, tomato and crunchy corn tortillas flavor broth.

AUTHENTIC CARIBBEAN FLAG

ArUbian Flag - FunChi cu Pisca .......................................................................................... $25_00

Aruba’s Traditional Food. Fried fish served with funchi (corn bread) and tropical criollo sauce. Cricllo sauce is
made with tomatoes, onions, bell pepper and fresh local herbs.

Dominican Flag - Arroz, HabiChUEIa y carne ............................................................ $25_00

Dorminican’s Traditional Food. Arros, Carne y Habichuela. A succulent Rice, Beef and Beans platter

Dominican Flag - Asopao .................................................................................................... $15‘00

Chicken $15/ Shrimp $20 A popular Dominican flavoured Rice Soup (“soupy stew”) Chicken/ Beef / Shrimps

Colombian Flag 'BandEja Paisa ........................................................................................ $25‘00

Colombian's Traditional Food. Colombian Sausage, ground beef, rice, beans, chicharron (fried pork), arepa,
plantain, slice of avocado

Venezuelan Flag - Pabe"on criOIIO ................................................................................ $24‘00

Dominican’s Traditional Food. Pabellon de Carne with white rice, black beans, shredded meat, slices of plantains
and avocado

LObSter Bisque ........................................................................................... $10.50

A smooth, creamy, highly seasoned soup made from Lobster and Shrimp

FrenCh Onion soup ..................................................................................... $8'00

Meat stock and onions, served gratineed with bread covered with cheese floating on top.

Peruan Flag -, LDmito saltado ............................................................ $24'00

Tradition Peruvian-style beef stir fry, beef cut into sticks with red onions, bell peppers &
tomatoes with wine vinegar served with white rice and French fries.

Puertorican Flag (Boricua) - Mofongo con Camarones - $21.00

Mofongo (fried green/unripe) plantains mashed together with Garlic and Bacon. Served with
Shrimps or Chicken.

Jamaican Flag - Caribbean Curry Butter Chicken - $19.50

Creamy Caribbean style Curry Chicken with rice, steamed vegetables & ripe plantains

Jamaican Flag_ Jamaican Jerk ChiCken ......................................... $2 1..00.

A popular Jamaican dish. Chicken is slowly cooked and coated in a seasoning mixture
dominated by spices and chiles, then grilled.

Rich's Land & Sea Delight ..................................................................... 542.{}0

A combo of medallion of Tenderloin - Black Angus Soz, in Rich's creamy & tasty tropical
sauce, Shrimps are served with a Butter and Garlic Sauce



PLATTERS

Catch of the Day ....................................................................................................... $25'0.0

[Ask your Waiter)

Rabo Stoba cu Arroz blanco;Arroz Moro .................................................... $23.‘0.0.

(Pork Stew with White Rice / Black Bean & Rice)

Ga”ﬁa Stoba cu Arroz blanco’J‘Arroz Moro ................................................. $22.5'0'

(Chicken Stew with white rice / Black Beans & Rice)

Rich‘s Pescado al Vapor - Rich’s SteamEd Fl'sh ........................................... $26.0.0.

The secret for delicious steamed fish is the savory and delicious sauce poured over a perfectly steamed
fish

Beef Cutsmall Special ............................................................................................ $1?.0'0

Succulent beef with broccoli and onions

Filet Mignon B OZ. e $34.0.0
Grilled and served with a choice of: Mushroom demi-glace Sauce or Green Pepper Corn demi-glace
Sauce

Filet Mignon L0 Z. ---veerememrereee e e $40.0.0
Grilled and served with a choice of: Mushroom demi-glace Sauce or Green Pepper Corn demi-glace
Sauce

Rib EVB Steak 14 OF. e $40'0.0

Grilled Rib Eye, topped with a creamy Green Pepper corn sauce and flamed with a Cognac

Carni StOba cu Arroz blanco).'Aerz Moro .................................................. $23'.0.0.

(Beef Stew with white rice / Black Beans & Rice)

Sanchocho DOmMINICAnGg e $13.0'0

A traditional Dominican meat & vegetables stew

Mangu con Pollof Carne Guisado .................................................................... $18..0.0.

A Dominican-style mashed green and unripe plantains served with chicken or beef and vegetables

Granny"s Braised Oxta” ....................................................................................... $25..0.0.

Served with Rice & Vegetables

Grilled Porkchop ..................................................................................................... $24'0.0

Served with Rice & Vegetables

Garlic Shrimps .......................................................................................................... 521'0.0

Juicy Shrimps served in a tasty Garlic Sauce with Viegetables and White Rice or Mashed Potatoes

cOconut Shrimp ....................................................................................................... $20.'.0.0.

Juicy Shrimps served in a savory Coconut Cream with Vegetables and White Rice or Mashed Potatoes

Camaron a la Diabla = $22'0.0

Juicy Shrimps covered in a bright red Chile Pepper Sauce

Garlic Butter Baked Salmom = $32'0.0

Served with roast Potatoes, Asparagus and delicious a delicious Garlic Butter Sauce



ORALE! MEXICAN FLAG

Mexican Best Sizzling Faj ita ...............................................................................................

Chicken $15/ Beef $16/ Shrimp $18

Vegetables Fail'tas .................................................................................................... $13.00

Tomatos, Bell Pepper, Onions, Zucchini

Ground Beef Taco Salad - $13_50

Mexican Taco in a Bowl: Ground Beef, Lettuces topped with fresh Guacamole, Beans, Sour Cream, Pico
de Gallo and Cheese.

ChiCken Taco ................................................................................................................. $8_50

Flour Tortilla, Braised Chicken, Coleslaw & Bbq sauce.

Beef TACO «rrerrrr s $8.50

Flour Tortilla, Pulled Pork, Cheese, Pickled Onion, fresh Cilantro & Lime.

Fish Tag@ e s $10.00

Flour Tortilla, Fish, Cabbage, & Pica di Papaya

steak Taco .................................................................................................................... $25.00

Flour Tortilla, Angus Steak, Avocado Sauce, Onions & Cilantro

crunchv Quesadi”a ................................................................................................. $10.00

Flour Tortilla stuffed with Cheese, sauteed Onions. Served with fresh Guacamole, Sour Cream and Pico
de Gallo. Cheese $10/ Chicken $11.50/ Beef $13/ Vegan $12

Vegetable BU rritos .................................................................................................. $11.00

Zucchini, Onions, Bell Pepper, stuffed with fresh Guacamole, Beans, Pico de Gallo, Green Sauce and
Sour Cream

Chicken Flauta ........................................................................................................... $20.00

Four crispy Corn Tortillas filled with shredded Chicken topped with Lettuce, Sour Cream, Pico de Gallo,
Guacamole, refried Beans and Cheese.



PASTA

Spaghetti Bolognese ............................................................................................... $23.00
Prepared with Ground Beef and Pork in a blend of Tomato, Onions, Garlic, Celery, Carrots and fine
Herbs.

SPaghetti a Ia Carbonara ...................................................................................... $23.00

Prepared with chopped Bacon, Garlic and White Wine in a Alfredo Sauce

Penne Marinara ........................................................................................................ $17'.00

Served with Marinara sauce made from Fresh Oregano, Basil, and Italian Parsley, Tomatoes, fresh

minced Garlic and onions

KID'S MEALS

Pen ne Bol ogne L = JRR T LR L I LT L L LTI TLLLLEI LI

Pasta Lovers

Mac & Cheese ...............................................................................................................

Home-Made Mac & Cheese

ChiCken Nuggets .........................................................................................................

served French fries

Pasta Alfredo = $17.00

Fettuccine pasta tossed in our rich creamy delicious Garlic Parmesan Cheese Sauce.

Rich's Frutti di Mare ................................................................................................ $34.00

Seafood Mix in Marinara sauce, served over Linguine.

Espaghetti a |a Dominicana ................................................................................. $1?.00

A hearty, lush dish consisting of pasta tangled up with yellow and green peppers, onions, olives, capers,
and chunks of meat thatee gets drowned in a creamy combination of tomato sauce and evaporated milk

Fish Nuggets .................................................................................................................. $9_00

served French fried

Chicken Alfredo Pasta .............................................................................................. $9-00

Pasta Lovers



SNACKS / SMALL BITES

Chicken Wlngs Spc ..................................................................................................... $8.00
Pastechi - $600
Croquette ....................................................................................................................... $6.00
Mini Lumpia ................................................................................................................... $600
SIDE ORDERS

WWHite RiCe = $300
Arroz Moro (Cuban Black Bean RiCE‘:’ ................................................................ $400
Steamed Mixed Vegetables .................................................................................... $600
Fried Plantain - $300
Russian Salad - $6.00

CREESE Ballg rrrverreesssseresssmseessssmsessssssssssssssssssssssssssssasssssssasssssssasssssssssesssssassssssssssssssnsseses $6.00
Rich’s Mixed Platter (Sharable) = mmmmmrrssissssseess s $18.00
Rich’s Nacho's (Sharable) - $15.00
FUNCHRT CU @GR +rrrrresereessssessssmmsmssssssssssssssssssssssssssssssssssssasssssssasssssssssssssssassssssssssssssssseses $6.00
MAaSHEd POLAtOE@S e rwerssssmsesesssssssssssssassesssssssssssssssssss s ssasssessssssssssssssssssassssssssses $6.00
FPEnCR FRI@g -erresemerssssmesssssmmssssssmmsssssssnssssssssssssssssssssssesssssssessssasssssssassssssassssssssassssans $5.00
BaKed POtatQ - resssssessessssssissssessissssssssssasssssssssssssssssssssssssssssssasssssssssssssssssssssasees $5.00



DESSERTS

Cheese Cﬂ ke .................................................................................................................. $3_00
Quesillo'{caramel Flan ............................................................................................ $7.00
Ice cream 1 Scoop ...................................................................................................... $3_00

2 Scoops $5

COFFEE/ TEA

Regular Black Tea - $3.00
Green Tea = $350
Black Coffee or Decaf Coffee -« $3.00
Ca pleCCiI'IO .................................................................................................................... $400
ESDI’ESSO D QZ ereerrer e $275
Double ESprESSO .......................................................................................................... $5.00
MaAacCCRIAtO = $300
Lathe e $4.00

Chocolate Cake ............................................................................................................ $8-ﬁﬂ

Habichuela con dulce ................................................................................................ $8-ﬁﬂ

Popular Dominican sweet bean liquid dessert

JUICES & SODA’S

Coke, Coke Zero' Spn‘te ............................................................................................ $2‘50
App'e or Pineapp|e JUICE e $3_ﬂﬂ
orange JUICE e $3‘50
lced Teg e $2_75
Bottled Water = $2.ﬂﬂ
sDarinng WV atEr = $3‘90
Red Bl e $4_5{}



